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"Old World Recipes for
Cabbage Add New Zest

There I8 one vegelable which
anould appeal to bargaln  hunters
Just now more than usual It costa

nctually less than it cost & year ago,
and It was then comparatively chesp
wo thought, This Is old frlend cab-
bage, of such anclent and honorable
lineage that it ranks with wheat
and rice and beans in the hiatory |
of the human race. |
We eat more ‘cabbage i this
country than any othoer vegetabls|
except poiatoss. Certainly we come
by the taste very paturally. Our
forefathers were cabbage eaters long
belore they came 1o Amerlnu—fu.'l
penerationa back and even beyond|
the anclent world of Greece and|
Home and Epypt. The early settlers
of America brought thelr cabbages
ith them ncross the sea—and wo
=tlll planting =and eating this
transplanted product of the kitchen
gardens of Europe, 1
Which I8 ®ll very much to thas|
good, Eayn the bureau of home eco- |
nomics of the U. 8. department of
agriculture, for cabbage |8 one
the best of leafy vegetables ny well |
ns one of the cheapest. It supplies|
minerals and vitamins which we|
must have. and we noed the leafy
roughnge. too, lor good dligestion, |
There was however, In the light of
what we know today, something very
wrong about the old-tlme ways of
cooking cabbage, Look over some
of the old cook hooks and you will|
aee, “Stenm 113 hours “bake for
2 hours," "boll 8 hours” and so on
—siich are the directions, over and
why aver ngnln. That explains, prob-
ably, why some people do not like
cabbage, nod many abominste the
odor which pervades the houss when
cabbage s cooked In the old, long-
time wny. But If you cook cabbage
five, ten., or fiftesn minutes only,
Instead of hours, those complainta
will be disposed of, Jellcate fiavor,
dellente texture, and no “eahbage |
odor’ ot all in the holse ore the re-
sultn of shorf-time cooking. Mare
important still, by short-time cook=-
ing you prevent the loss of fdod val-
Up that comea from long conking of |
the foods which, ke cabbage, are
rleh In vitamin O
There In much to be learned, how-
ever, from the old-world ways of
merving enbbage, even if they did cook
it to death, We sfenm or boll nnd
hutter (t, we cream It and seallop
It, we uea it In slaw hot and cold,
and in galads. But thore are other
ways we might copy—especially from
Cermany, Seandinavia, Russip, and
the Near Enat. Por example:

The Russian dish called tache {a a
bee! atew with cabbage, onlons, leeks,
A parsnlp, and sour cream. Look at
the recipe to see how tempting that
in

There I8 the Goermon stenmed cab-
bage, which combines delictously with
ham, or any other meat for that mat-
ter, This In sensoned first with vine-
gar, and Iater with a lttle sweet
cream or top mik, Then there Ia
German  frled sauerkraut—fried in
fat In which some onlons have been
browned. Copked macaronl 15 added
to this savory dish

Or there Is cabbage with sausnge—
the sausages frisd nnd arranged on
A hot platter with chopped cabbage
whith has been cooked for 6 minuten
in a little fat. There {a cabbage scal-
loped with bread crumbs and cheese:
or cabbage and carrota in A lamb
stew; or aweet and sour cabbage (red
or white) whith Is cooked with sour
apples and seasoned with brown
sugar and vinegar, Or there Ia filled
eahbage, which is the cabbage hond
with the center taken out and e
placed with stuffing, then the whola
muffed cabbage baked in the oveh.

In the Near East and elsewhers
in Burope, they mnake cabbage rolls,
whith are sometimes called stuffed
eabbage, although really ench sepn.
mate leaf s first wilted and then
folded nround a mixture of chopped
meat and bread erumbs, or meat and
rice, or maybe rios and raisins, These

rolls are then cooked, perhaps in a|

baking dish with a ltile water and
served with gravy, or perhapa In
well-seasoned tomato julce

Dutch salad, llke other raw cab-
bags diahes, 1a highly recommended
by nutritionista because of the high
vitamin value of the cabbage leaves
before they are cooked. (Raw cab-
bage Is Interchangeable with tomn-
toss and orangea for its vitamin ©
content), Dutch mlad s shredded
cabbage sprinkled with crisp hits of
fried bacon or salt pork., Owver this
pour a dresslng of the pork fat. vine.
gar, salt, pepper. and dry ‘mustard.

Borrowilng from Old World recipes
for c¢ooking cabbage, and changing
the cooking time to correspond with
modern princlples of vegetabla cook-

ery, the bureau of home economics |

suggests the following somewhnat “dif-
ferent” ways of serving thia cheapest
of the leafy vegetables:
German Steamed Cabhoage.
2 quarts shredded cabbnge
1 tenspoon aalt
12 cup vinegar

Killed In Crash

Above are three of the passengen
killed In the crash of an American
Alrways passenger liner near Liv
Ingsten Maner, N, ¥, At top s Har
old C, Coppine, Below at left I

Willlam Bader and at right Is Wil
lian Cass, former Dartmouth ath-
late. All three were from Buffale.

Seven were killed In the crash
|Associated Press Photos)

1, cup sweet cream or top milk,

Steam the cabbage untll just tender
Add salt and
vinegar and when cool add the cream
Or merve hob if preferred.

(about 15 minutes).

ond serve.

IS-u'.lr cream may be used Instead of
the vinegar and aweet cream,
Filleq Cahbage,
1 Inrge cabbage
2 cups dry bread crumbe
2 tablespoons bacon or salt-pork
pork drippings
1 large onlon, chopped fine
1 pound ground beef
Seasonings (pepper,
parsiey, sage,

BAlL, nutmeg.

Bcoop out the center of the cabbage |
head, and par the shell for about
10 minutes in an chessscloth bag o
keep the leaves In shape for refill-
Ing, Chop the center part fine aa for
plaw. Brown the chopped onlon in
the bacon or aalt-pork drippings, add
the ground beef, chopped cabbage |
and breaderumbs, and atic  untii
heated, Add the seasonings and put
the mixture back inta the cabbage
shell. Bake, utncovered, in « pan or
baking disti with a little water until
the cabbage ls Just tender.

The old-wotld reclpes call for 3|
eges In the atuffing, but thess may
well be omitted. The ssnsonings, of

WASH OUT
15 MILES OF
KIDNEY TUBES

Win Back Pep ... Vitalley

Medical authorities agrea that your
kidneys contain 15 MILES of tiny
| tubes or filters which help to purliy
the blood and keep you heslthy,

1f you haye trouble with too fre-
quent bladder passages with scanty
antount causing burning and discom-
fort, the 15 MILES of kldney tubes
need washing out. This danger signal
may be the beginning of nagging
backache, leg pains, loas of pep and
vitality, getting up nights, lumbago,
swollen feet and anklea, rheumatio
paina and dizziness

¢ kldneya don't empty 8 plats ev-
ery dny and get rid of 4 pounds of
waste matter, you body will take up

Vigor . . .

BUY

QUALITY

GREEN SLABS

$913

Compare our fuel
| It's Better

MEDFORD FUEL 0O.

1122 N, Centeal, Tel, 831

| Fir, per Load
| Two Load Lots

these | caualng serlous trouble
It may knock you out and lay you up
far many months, Don't walt, Ask
your drugsist for DOAN'S PILLS , . .
a dogtor's prescription . . . which has
been used auccessfully hy milllons of
| kidney sufferers for over 40 yeam,
They give quick rellef and will help to
wash out’ the 16 MILES of kidnsy
tubes,

But don't take chances with strong
drugs or so-called “kidney curea” that
{elaim to fix you up In 15 minutes,
for they may serliously Injurs and Iir-
ritate dellonte tissues. Inalst on
DOAN'S PILLS . the old rellablo
rellef that contalna no "dope' or hab-
It-forming drugs. Be aure you it
DOAN'S PILLS at your drugglst. Copy.
righted 1034, Foster-Milburn Co.
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o shop:

RA/Vacation
* Special

Buy One at Regular Price and
Get Another forOnly . . .

ALL
SPRING
HATS

95¢c

SPRING

suit or tailored dress.

59c

Regardless of price, every
spring hat goes on sale
Friday and Saturday at

Pay 5¢ and Get
Another Hat!

SCARFS

Colorful designs for your

Two Scarfs 64c

Two $9
$1

Two $6

Two $2

Dresses—Sportswear
Coats—Suits—Hats

. B¢

Two $19.95 Dresses

$9().00

.95 Dresses
0-00

95 Dresses

$7.00

95 Dresses

$3.00

ALL BALEB FINAL
ALL S8ALES CASBH
NO APPROVALS
NO REFUNDS
NO PHONFE. ORDERS
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add the apples and then the cabbingo
Cook until just tender, add the vine.:

Err and  sugar. Cook ab ane | tsche,

minuta maore. The app e c— Falr tanight Angd Triday, but gener-
| " - . . o

this dish Is hetter when har et | Have braken teated and adjust- | ally overcast on coast: allg

npples are used, ot
& rule, cook up too mu

- PASS CONTRACTOR. 525
| GEISBACKU. . CON

GRANTSE PAAR,

ba varled nocor

uTee, to Fsche (Husslan)

mAy

ile agcldenta increnss

this

HAVE
serally ce Janary of

s bea! iskot, cut

Bolglan Med Cabhage,

2 sticks cinnamon . —
18 tuapoom s : ‘gmwesgt's Moyl g
i ‘popular gy
o IJ i Slq,. Y

1
1 f
2 cups water

3 tableapoons park drippinga

& ar & firm, apples peeied and

and pepper.
¢ the meat in the I pints of

e d

cut in

Wi until 1t s almost done, than
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It skyroclieted
1o SUCCESS !

Overnight —Goodyear’s
“G-3"”became the fastest-
selling tire in the world!

HERE’S the tire everyone is talking about!

It took Goodyear over 24 months to perfect
it—but it took only 24 hours for it to become
a nationwide sensation.

“G+3" is its name, Just the factory symbol
for the tread that stood out in every test
—kept its grip 43% longer than former All-
Weathers—twice as long as other tires tested
against it,

What a tire! Its tread is wider—flatter—has
more rubber in it —more grip b. ~ause there
are 16% more non-skid blocks in the center of
the tread. And beneath this huskier, hand-
somer, tougher tread is the only ply material
able to stand the strain— Goodyear Superiwist!

Sure, we have a

GUARANTEE

—a guarantee against road
hazards—a lifetime guaran-
tee against defects of material
and workmanship. With the
quality of Goodyear Tires
where it is today— you can
be sure of satisfaction, Come
in and see us about it

Why should you get less safety for your
money —when the “G-3" All-Weather costs
no morel

— e e
MEDFORD SERVIGE STATION

C. C. FURNAS, Prop.
Phone 14

E

“YOUR TIRE SHOP”

Corner Main and Pacific Highway

MANUFACTURED ON THE PACIFIC COAST




